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ILBOR'S 

OMFOUHD OF FUSE 

COD-LIVER OIL 

XjiX hue: 



FOE THE CUKE OF 



ASTHMA, BRONCHITIS, 

(hneral Debility, and all ScrofUmis Hnmors. 



miAot-'i Comnountf o/ Cnd- Z^kct Oil and Xime !■ pocki^d In con- 

dreiaed to Ihe ptoprieltiriu belgwwill reoetTe prompl atMmloD. Frlcii p?r 
tiaglB boOio, $1.00. A llbenU discount rnHde to tbe trade. FoTuIebf 
drugglita g«Denll}-. 



No. 864 Washington Street, - - - BOSTON. 



[From the Xedloal and Stiraieal Jountal.] 
"™*T» or LiMX IN COHSDKPTioB. — Wlieii an kbouM gf Dr. 
1. ^"""^ '" "" treBlmenl of nulnioniiryeonMinpUon WMflrWpob- 
.h.?tS!!*"' Saoaib miemtad &a prnfuMloD. « weU u Iha Menda of 
'oo wmn -•.(loriBg, beoUH II nlud ■ gtewB of hone la ouei -whan 
; foUovl[« fimta hkvs come lo our knovledge, and mu be 
atannTdtoUiIimaUiadoftrulinent, AnnUemuof 
ly of ChBdertowo. whoM ion wu imuldeHd In ■ bopo- 
dlaaiMd eondlUon of Uia rnplnlorr aDDuUtu. vaaln. 
it Dr. Wllbofa medlalne. So tnauilnl £iuiae waa dih 
enlfortwoweekB. eoddEnly, m 11 were.a Oied pain gf 
JIB cheatthonabaWd; >lMp benudc refreablnK, iba appn- 
sngth rflinmod; and from lieing mgrrd about the apart, 
n aa Invalid chair, be 1* now dully lidlQir, on an avrni|^,ti'n 




THE BEST COMPOUND 
HOUSEHOLD LAUNDRY 

EVER PUT UPON THE MARKET, 

And the only one (hat Saves Labor, Time, and Expense, 

WITHOUT INJURING THE FABRIC. 

Wondcrtiil FUfi-tH linii sitenried IliB Palo "t Ilila article, and ho 

koeiien eliould nut IipsiibIb In tealfna »ii •rUcle so vftluablB in ho 

It makea the hardeit voter iqn. 

SOLD BY GROCERS EVERYWHERE, 

But bomr. of tIIb Imitation*. TliB abof o Bmblem la on OTory pai 



JAMES PYLE, 

aSO WASHINGTON ST RE 
NEW YOEK. 
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AM'SJ MELSe iTPLUd. 

Sixteen to the Pound, Five Pounds in a Box. 
Fifty Cents per Pound. 

FLEASE5 TaS CEEWES. AtTD ?A7S THE DSAIiEIt. 

\<^tlen's " Jewel " five Cent Plug. \ 

PLEASE SEND FOR SAMPLES; 

t VFOX AFFLICATION VJCOia JiEAI.ERS. 



&C0., 173 CHAMBER ST,, N. Y. 



\j^ i^^taSfe mJ CMo^Pt!paJiiBjr,.f .; 



468,963 

Bottles sold in the last Five Montlis. 

TBISS UEIALB. 



HAUTHAWAVS 




m, 


HAOTHAWAT S 


FEEUESSGIOSS. 




PEEELKSS 


The best Indies' 




GLOSS. 


Dressing ever offered 




By its use nd lady 


to the public It is 




mm 


need ever lo have 


sold on its 






poor looking boots, 


MERITS, 




^tti 


or a riisly satchel, 
soiled rubbers or a 


and never fails lo 




UjjJ^K^' 


miserable looting 


give 




^^m 










BABY 


SATISFACTION. ' 




^a^ 


CARRIAGE, 










VIENNA, 18T8. 






PHIL 


A., 1878. 





WHY IS IT THE BEST ? 



s made of stock that will not crack 
the Leather. Becauae It Ib not loaded with POTASH 
that rots the Leather. 

It Is Intensely black, with a handsome shine, and 
will not soli the finest olothlng. 
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Burnett's Coooaine 



idhtSt the tkbtt Ituln : 



WMri 



Latest United States Postal Regulations. 

PosTii, Cabdb, 1 cent eash. go wtlhout fiinhor charge to all part! 
ol tlie I/Diled States andC'aDBda; with an uddilional uue cEntllaap 
thOT go to all parts of " 



IB TTnltsd Statea ai 



MicwePAPEKs, dallf, seml-neekly' trl-neeklj and vukllM, nso- 
larlyiiaued and eeut to reffular BubecribBrB.Scenn per piimd, paya- 
ble attheofBm oC publicHili^n; uewipapertBDdniagailDopiibllaliBd 

TiUKBiENT NEirBPAi'F:i<ii,BlaBaxmea,I>BinpLlelH,BDokR(nr1iitcd], 
Csladdars, Catalogues, Cornu'leU IToofs, llandbllla, M»pa (IHho- 
grapbsd oc ongrav»d>, Muslo (printed sheet), I'oatora, Prcwf-cliMla 
and Proapectusei, I dant (or (taiib Iko oUDcee or fraclli^n ilierxir. 
All other mlseell anemia malter, Including unreBled CircnUrP, Blank 
B0Dks,Bonk Manuairipte, Phi>l0)>rsphs, eii'., und alao Seeiln, Cut- 
t1iigB,BulbB Bud EtoolB, and iMerrhandlBe) D<<teitoe>dliiglirur pounda 
In w^ght, I cent for eaoli oiinro t,r fracilDn lliereol. 

ThB following are the postal rates wiUi Koropo. TbetBteafoi 
Islter* are for the halt-ouime or fraction Ibereof, and Ibtso (or 
newapaiBta for four ouncsa or fratlion thereof :— 

To Creat Britain and Ireland, Frsnfe. Suiln, all pBrla of Germanv, 
Inehidluj Auatrta, Denmark. Bwllzortsnd, Italy. KiiBEla, Norwur. 



U. S. MONEY ORDERS. 
II Post Ofticrs sro eatabllabed In all tha Inres 
.» „t,i„i. n.j — cimba ohlalned iipon any other 




Bach Individual In a parmeielilp la reapoualbla fij 

lenonini^a of the law excuaea no one, 
[tlaafwidto conceal a IniDil. 
The law eoinpela no one to do Impeaalbjlltlra. 
Anaitreenientwlthnul comidersilon la void. 
Slgnatnrea made with a lead jienell are good In Uw. 
A retolpl fnr mon«T paid la not legally eondutlTe, 
The net; or one r«tner Wild all the oUera, 
- - adeonSiindavrannotheeutoroed. 

iiale Willi n minor IB void. 
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BEWARE OF COUNTERFEITS. 

Dr. J. G. B. SIEGERT & SONS' 



Msdola at Paris I 



WOELD-EENOWKED 



ANGOSTURA BITTERS, 

^' An article of over 50 years Etajidmg, .^ 

ThU moat InilgoiBtlne tonic is juill; calBbmtBcl for lis eiqoilito 
flavor and ejlrnordiiiary uiediclnBl rlrmes. It Improves Uia api>etlia, 
and cures Dyspepsia, Diarrhcea, all kinds of Indigestion, 
and Fever and Ague. 

No Cooktall or mlied drink is pertatt nltliout It, becausB It prevonl* 
ttisbid effect of Bicoli olio liquors. Tr; afev dropsiii a^'iims of fUsm- 

and obemisU of tlie world, raBBrdlHB tli wLolesoioeuesa mid purity, ara 
ptakBd In aach box. 

No. 51 BROAD-WAY, NEW YORK. 

p. O. BOX 2610. 
GEO, WCPPEEMAHH, ManBger nod Attorney, J, ¥. HANCOI, 1 




nett's Cocoajne 



prmnti Ihc HHifrnm JUbw, Uk DuAvC d 



Green Pea Soup. — Four pounds of beef cut up, half a. peck 
of peas, and one gallon of watei. liuil the empty pods of the 
peas in the vrater one hour before putting in the "beef. Str^ 
them out, add the beef, boil slowly for an hour and a haif 
longer. Half an hour before serving, add Ihc shelled peasj 
andtwenlymlnuteslater, half acup of rice flour; season with 
salt and pepper only. After adding the rice flour, stir frequenlly 
to prevent scorching. Strain it before serving. 

(yvsTEE Soup.— Put a gallon of water to a knuckle of veal j 
boil itto two quarts; strain, add the juice of the oystcra jou 
arc to use ; add pepper and sal^to your taste. Fifteen minutes 
Itefore taking it up, put in the oysters, also eight rolled crack- 
ers; and after it stops boiling, add half a pint of milk. 

Bean Soup. — Wash one quart of dry white beans and li 
them soak over night in cold water; next morning put them to 
boil with only water enough to cook them well, and boil slowly 
until reduced to pulp, stirring frequently to prevent burning. 
Meantime prepare in a larger kettle a good soup with four 
pounds of beef, and rather more than four quarts of water; 
season with pepper and salt, or any of our condiments. Boil 
the soup (skimming it well) until the meat is all in rags; strain, 
put in Ihc beans; let them boil until undistjnguishable and the 
soup very thick. 

Mock Turtle Soup. — Boil a calf's head, a few slices of 
ham, a head of celery and a bunch of thyme and parsley, in two 

Sallons of water for five hours. When they have boiled an 
our, t^ke out the bead and cut up the meat into inch-square 
pieces. Let the soup boil half an hour longer ; strain it and 
return the meat to it. Season with the juice of a lemon, and 
salt and pepper. An hour before dinner, put in a thickening 
of browned Jlour and butter and water. A few minutes before 
serving, throw in egg-balls made of grated yolks of hard-boiled 
eggs, a little flour and bealen yolks, about the size of a par- 
tridge egg. Lastly, put in half a pint of good wine and a tible- 
Bpoonfulof brown sugar, and send to table immediately. 

Deied Split Pe* Soup.— One gallon of water, one quart 
of soaked, split peas, half a pound of salt pork, one pound of 
beef. Put over the fire, seasoning with salt and pepper, celery 
salt, salpicaiit, curry powder, marjoram or savory; let it boil 
slowly for two hours, or until the quantity of liquid does not 
exceed two quarla. Pour into a colander, and press the peas 
through with a spoon. Fry two or three slices of stale bread 
in butler till brown, scatter in the Soup in the tureen. 

It is said that some women who borrow a fuar/ of milk of a 
neighbor, always make a p'int of returning it. 



Uri ImM Im. 



9 VABIOL'S UANUFACTUKK8. 



FOXTD'S SXTKACT. 

Tlie H'oTider 0/ Mod 

TOILET ARTICLES 




FOITD'S SSTHACT. 



HEALINO, COMFORTINI 



n. NMinlilii, Dlphlhrrlii. Bum., SculiJs, Wuundn. Cularrt. 
InflBiDodErH, fcr-nchr, Toolh-nche, Faoo-BObe. &c. 



POND'S EXTRACT COMPANY, 
BT ILL unuoHiais. HE^N XO^«. NS» '^^S^ 
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Jonas Whitcomb's Asthma Bemedy c'S 



Avhma, Rota 



cloth, previously floured ti 
and boil slowly for twenty 



Broiled Fresh Fish. — When thoroughly cleaned ani 
dried, split open Ko that when laid flat the backbone will be i 
the middle; sprinkle with salt and lay on a buttered gridiroi 
over a clear fire, with the inside downward, until it begins t. 
brown, then turn over. When done lay on a hot dish and. but- 
ler plentifully. 

Boiled Presh Fish, — After the fish is cleaned, lay it ii 

twenty minutes, then drain or wipe dry, and fold 

cold water and boil i ' 
of the Esh sauces. 

Baked Fish. — Cod, bass and shad are good for baking. Stuff 
tliem with aseasoi\ing made o£ bread-crumba or crackers, butter, 
salt, pepper, and, if you like, spicea. Put llie fish in a bake-pan, 
with a tea-cup of water aud a bit of butter, and bake forly-five 

Fried Fresh Fish. — Clean the fish well, beat two eggs, and 
with an egg-brush spread it evenly over the fish ; rull in bread, 
cracker crumba or corn meal, and fry in hot lard. 

CoD-FiSH Balls. — Boil and mash potatoes, and kecpwi 
for mixing with the lai/ lod-ph ; freshen the srlt cod-fish, taking 
care not to freshen it too much; add to the salt cod-fitk double 
the amount of potatees ; put in pork fat for seasoning, and milk 
enough to soften \ roll into balls, and fry in hot pork fat until 
quite brown. 

SCBAifBLED CoD-FiSK.— Beat two eggs into one cup of milk; 
stir in half a cup of salt cad-fish, properly freshened ; put into 2 
buttered pan, and stir briskly while cooking; cook to the con- 
sistency of aciambled eggs. 

Omelet with Cod-Fish. — Beat up three eggs on a plate ; 
add three ounces of salt cod-fish, properly freshened; add a 
tablespoonful of roilk; stir together, and cook as for plain 

Salt CodFish and Cream.— Freshen the salt cedfiih to 
the taste; add milk and butter and a small quantity of floo" " 
stir well; break in two or more eggs, and dish when 'hey a 
cooked; lay toasted brca'l upon ser\'ing-dish, and pour the Gih 
upon it; season with black pepper if desired. 

CoD-FisH Fritters.— Beat fouregps into acup of milk; add 
a cup of the jB/Zfoi/yfi-i; cook at onccthe same as griddle-cakes. 



A boy who said his father was "a philanthropist by profes- 
lion." was asked by another boy how he made it pay, " Oh," 
was the reply, " he collects money tor the poor, and builds ten- 
tment houses out of it." 
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Burnett's KalliBton t^rlr""""'*^ 



sunburn, and redness of tkiik 
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SHELL FISH, ETC. 



Lobsters to be eaten Cold. — Procure the lobsters alife. 
Hen lobsters are ' the best, as they have spawn in and aboBt - 
them. Put them in boiling water, along with some salt, aod 
boil from half an hour to three quarters of an hour, or more^ 
according to the size. When done, take them out of the water 
and wipe the shells. Before they are quite cold, rub the shells 
with a buttered cloth. Take off the large claws, and crack tiie 
shells carefully, so as not to bruise the meat Split the body 
and tail lengthwise, in two pieces. This may be done with a I 
knife. Place the whole of the pieces ornamentally on a dish 
and garnish with parsley. 

Crabs to be boiled same way. 

Lobster Salad. — Take one or two heads of white heart 
lettuce ; they should be as fresh as possible ; lay them in spring 
water for an hour or two ; then carefully wash them, and trim 
off all the withered or cankered leaves ; let them drain awhile, 
and dry them lightly in a clean napkin. 

To Pickle Oysters. — Wash four dozen of the largest 
oysters you can get in their own liquor, wipe them dry, strain 
the liquor off, adding to it a desert-spoonful of pepper, two 
blades of mace, a table-spoonful of salt, if the liquor be not 
very salt, three of white wine, and four of vinegar. Simmer 
the oysters a few minutes in the liquor, then put them in small 
jars, and boil the pickle up, skim it, and when cold, pour over 
the oysters ; cover close. 

To Boil Perch. — First wipe or wash off the slime, then 
scrape off the scales, which adhere rather tenaciously to this 
fish ; empty and clean the insides perfectly, take out the gills, 
cut off the fins, and lay the perch into equal parts of cold and 
of boiling water, salted as for mackerel: from eight to ten 
minutes will boil them unless they are very large. Dish them 
on a napkin, garnish them witn curled parsley, and serve 
melted butter with them. 

Trout. — Scale, gut, clean, dry and flour, fry them in butter 
until they are a rich clear brown, fry some green parsley crisp 
and make some plain melted butter, garnish when the trout are 
dished with the crisped parsley and lemon cut in slices ; the 
butter may be poured over the fish, but it is most advisable to 
send it in a butter tureen. 

Clams Roasted. — Lay them on a gridiron or hot coals till 
the shells open ; then take them out and preserve the liquor 
to serve with iheni. 



The original greenbacks were frogs, and they have always 
been inflationists. 
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CBTSTAL 



SAWYER'S 

Crystal Blue 

THE 

STANDARD OF AMERICA. 

PEItKECTLY PURE AND FREE FROM ACID. 
ASK FOR 

SAWYER'S CRYSTAL BLUE, 



FOE BALE BT DEALEES EVEETWKEEE 



BARNEY'S MTROLEUM 

TOILET SOAPS 



pOMxl U l^OUlSgil 



illdiSlJOO 
J bo B 




dlBBUei. 

BARNEY'S MYROLEUM SHAVING SOAP 

Osall uthcri for «■ toolMng «ni 
In tlie (iCi 










D Kill i> 



Ingfc 



\tH loft knd C' 



:"'Tii«: 

for Silt Rlieiini. 
Uer'Bltcb, Flmnlu, ■nd alliialaii*- 
diieuea. Sold by DruggliU uiS 

Toll«t, Wc, Bhiiinff, Iflu. perc«ke. 
But bj mall on rscalpt at pries. 

H. B&W78B, HiyUTACTirBIiBS' SOLE ASBtrT, 
133 AHB 135 BTATE ASD 1 INDIA STEEET, 



Buraetfs Coooaine 



•oMhH iha Irri nlel ioi^, N 



To F»v Tripe.— Take prepared tripe, lay it in water with i 
little vinegar over niglit; in the morning scrape the tough sldt 
clean, wipe it dry, then dip !t in wheat-flour or rolled crackers. 

Have 4 thick-bottomed frying pan, put in it a cup of lard ot 
beef-dripping, let it become boiling hot ; then lay the tripe In, 
the rough aide down first, let it fry gently; when this side is a 
delicate brown, turn the other, and do likewise; then take It 
from the pan, add to the fat in which it was fried a wineglajl 
of vinegar, let it boil up once, then pour it in the dish wilE the 
tripe ; or you may use water instead of vinegar. 

ToStewaRoundof Eekf.— Boil the beef until itisralher 
more than half done; gash it with a sharp knife, ttien rub it 
over with salt and pepper, and sweet herbs chopped small; 
one sliced carrot, also a leek or onion cut small ; dredge it white 
with flour; strew bits of butterover,andputitintoadinjier-pot 
with a pint or more of the water in which it was boiled ; cover 
it close, and, let it bake or stew slowly for two ^ours; add a 
little hot water when it may be necessary to keep it from burn- 
ing ; turn it once ; when it is nicelj browned take it up, add a 
little boiling water to the gravy, stir it well together, let it bcnl 
up once, and then pour it over the meat. 

Beef Heart Baked or Roasted. — Cut a beef-heart in 
two, take out the strings from the inside; wash it wilh warm 
water, rub the inside with pepper and salt, and fill it with a 
stuffing of bread and bu Iter moistened with water, and seasoned 
with pepper and salt, and, if lilced, a sprig of thyme made fine. 
Fut It together, and tie a string round it; rub the outside with 
pepjier and salt, stick bits of butter on, then dredge flour over, 
and set it on a trivet or mutfin-rings, in a dripping-pan; put a 
pint of wa^cr in to baste with, then roast it before a hot fire, or 
in a hot oven; turn it round and baste frequently. One hour 
will roast or bake it; when done, take it up, cut a, lemon in thin 
slices, and put it in the pan with a bit of butter; dredge in atea- 
spoonfut of flour J let it brown, add a small teacup of boiling 
water, slir it smooth, and serve in a gravy-tureen. 

Ragout of Cold Veal, — Cut the veal in slices; put a 
large piece of butler rn a frying.pan, and as soon as hot dredge 
the meat well wilh flour, and fry to a nice brown. Take out 
Ihc meat and pour into the pan with the jnice any cold gravy 
lett; season with salt, pepper, and one-half cup of tomato, 
catsup; (ay a few slices of cold ham or corned beef in the 
gravy -with the veal; simmer a few minutes ; lay hot buttered 
toast, dipped quickly in hot milk, on a dish, and spread the 
meal over, and serve hoL If, while slicing the meat, you 
ihould cut yourself, apply Redding's Russia Salve. 

What joint of meat is most appropriate for an empty larder ? 
AfiUil (hll il). 
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PATENT 

CLEANSING CRYSTAL^ 

TLi» Eenulne Cnalish WaEhiiig Crjalal is narranlod, by Uib niiinu- 
iMtartr, not lo coiiUiiiiany injuriaua iugrodlout ; to aJIeot Bgronl Bating 
In III nw, buidea mueli or llie woai nud Isar from Ilie naual mBthnd ol 
bard nibhlug and bruiblne. elc. 11 U loCiealag and agraeable to tLe 
hinda. naoncls became wliils and ■Dfl,llks mvt; colaredariicleaars 
reitarM to much ol ibeir oriKlnil brilllsncy ) wLiie Eouds ara greatly 
ImproTcd. and keep Ibelr c^olur.eTeu tliougli put byfor aiauibB. Tba 
cMiMr ■rllclea, »a uell aa t!ie fineil Tubla Llnm.Laeo.Mualin, Metluoa, 
Print!, i^bawlg, Carpels, Brudi ex. nndoveiy article that will bear vaablng, 
howBTcr delicate ilio teiinro and color, may bo fearleaaly ajid beneUclally 
aut^ected to lis simple and liarmteta oiieratlous. 

.he pablla 

^iUeilencVs. Tbe ilile baa been 'Imluted, and the label an cl^iuly copied 
aa U) deceive tbeoTdlunryobBerTer. TheieEross I ml latlone a re calculated 
to biinn iVunltl/'' Clraaiina CryafnJ Into dlKropuIe, for wlille lilB 
prep«riillon la pBrfeclly liarmleia and highly elTeutiTo in lis use. thsta 
iuilialloDB eoDtain ineredieniB that burn and dsslioy tba cloihea. 
MAfST ,£ CO. Ihorefore. aRalu, foe thelrrfiwn pr.ileclion and tliat 
or the public, request piircliiueFB to Bee tlinl en^h pncliel bsara theli- 
irads-niark. oirBcliDna fur using a[su|ioii each i^ckat. 

lire™. MAKRV fc: Ofl . hRTg „ 

SWAIN, EARLe"& CO., 

IMPORTERS AND SOLE UNITED STATES AGENTS, 

I JSTos. 63 g- Gi^ Corruitoj^aial. St., 
BOSTON. MASS. 

FOR BALE BY GROCERS GENERALLY. 

N.E.-K yon ara unable to eel Ilila ct Tnur nrocer..ond a3cenl 
tinp to [be importer for postage, and a small par^nga will bo sent to 
uFIffiE. .^___^_^__ 

SWAIN, EARLE & CO., 

Importers and Jobbers of Fancy Groceries, 

COFFEE WD SPittWKHWKCTmwa. 



A Shouluer of Mutton. — Broil a shoulder of multa 
over a clear bii^lit lire of coab ; let it bruil guntly, jiutling ill 
inside to tlie nre first; cover it wilh a tin ; wlicji nearly done 
through, turn it; let it brown nicely; when it ii diinc, lake it 
on to a hot steak-dish, sprinkle a small tablespooiiEul of tal^ 
and a teaspoonCul of pepper over; butter it freely, turo it una 
or twice in the seasoning, turn the inside down, cover it wi4lM|t 
tin cover and serve hot, with boiled hominy or pnlatoeSt Ui 
breakfast. The shoulder may be boned before broiling. 

To Broil a Breast of Lamb. — Have a clear, bright fire 
of coals; when the gridiron is hot, rub it over with a bit of 
suet, then lay on the meat, the inside lo the fire first; let It 
broil gcnllyi whenit is nearly cooked through, luin the other 
side ; let i( brown nicely; put agoodbil of butler on asleak-<ii»h, 
work a large teaspoonful o£ salt and a small one of pepper jr 
it; lay the meat upon it, turn it once or twice, and Serve hot 

The shoulder may be broiled in the same manner. 

Lamb Stewed with Peas. — Cut the scrag or breast of 
lamb in pieces, and put -in a slewpan with water enough lo 
cover il. Cover the slewpan close, and let it simmer or atew 
for fifteen or twenty minutes ; take off the scum, then add k 
tablespoonful of salt and a quart of shelled peas; cover the 
stewpan, and let them slew for half an hour; work a small 
tablespoonful of wheat-flour wilh a quarter of a pound of 
butter, and stir it into the slew; add a small teaspoonful of 
pepper; let it simmer together for ten minutes. Serve with 
new potatoes, boiled: 

Mutton Chop Fried. — Cut some fine mutton chops 
without much fat, rub over both sides with a mixture of salt 
and pepper, dip them in wheat-flour or rolled crackers, and 
fry in hot lard ur beef- drip pings. When both sides are s ' 
brown, take them on a hot dish; put a wineglass of hot vi: 
1 the pan, let it become hot, stir in a teaspoonful ot browned 
our, let it boil up once, and serve in the pan with the meaf 
A tablespoonful of current-jelly may be stirrcdinto thegravyiO 
a wineglass of port wine instead of water. Or cut a lemon ii 
Ihin slices, take out the pits, and fry Ihem brown with a bit of 
butter in the pan, dredge in a teaspoonful of browned flour, 
add a wineglass of hot water, stir it for a few minutes over 
the fire, then serve in the dish with the meat. 

Leg or Mutton Boiled. — Wash a leg of mutton, dredge 
it well with flour and wrap it in a cloth, then put it in a pot -' 
hot water and boil according lo its weight. Serve with dra 
butter or parsley sauce, with boiled vegetables. 

"Jane," called a lady to a servant girl, "it is after ele' 
o'clock i tell that young man to shut the area door from 
outside." 

Mri amhk Cm, JraBi,^.S,'SS?"'"^'^^3|^ 



GEORGE V. HECKER & CO., 

CROTON 

FLOUR MILLS, 

301, 203, SOS, CnEJtBY ST., NEW YOllK. 



SJJTSBILATTTE KEW FSOOESS FLOIJB. 



■amilyapprcctWHl. 

fgr Bert-ibilxliig FJoa 

Hccker 



r <>l cutd wnUT or milk. ThlH valuublu Im- 
le public In ISM by Urtsrs. Hbleib it Bno.; 

Itn iiwiir<i«i the only GglJ Mcdul cvsr given 






t who cluinot ent UuFltwbeii 

IBB llio ScJI-Boiiing Buckwbcnt witbuut ilulr[nuin 

■ Farina In a flellcHlB and epproprinli; food for 



iirtii^ily hoalihy. Dy^ptpifM, 



lofUioMUoinanic|ps»ropiiliipforthonMiilUr»doinDon«'Blnilpni:k. 
•a thai (luoillea nny cijuy itu luiury of eontlnurf jVnAiir.., — an 
- - ■ ■-' utlon dwllntd for bmnim 



bdUhI point la BlDiDit overy vteuubto p 



Nob. 209 & 211 State Street, 

B0ST03Sr. 



Burnett's Oologne. Sfc::.'r^,g.^S°S 






4AKE A NICE DRESSING. — Take One pint (f | 
soaked bread and season with two leaspoonfals of salt, and of H 
Poultry Spice Seasoning to suit the ta^le ; also one teaspoonfd n 
□f butter, or of fat salt pork cut up VEty Sac- An egg well { 
worked in will make the dressing cut up nicely. 

R.OAST Chickkv. — Wash ihem outside and inside, stuff i( 
as directed for turkeys, baste them with butter, lard, or diip- I 
pines, and roast them about an hour. Chickens should be 
cooked thoroughly. Slew the inwards till tender, and till there ' 
is but little water; cbop Ihem and tnlx in gravy from the drip- 
ping-pan; thicken with brown flour, andseason witli salt, pepper 
and tiutler. Cranberry, or new-made appie-sauce, is good with 

Roast Goose.— A goose should be roasted in the same man- 
ner as a turkey. It is better to make the stuDing o[ mashed 
potatoes seasoned with salt, pepper, sage and onions, to the 
laste. Apple sauce is good to serve with it. Allow fifteen min- ' 
utes to the pound for a gosling, and twenty or more for an older 
one. Goose should be cooked rare. 

Roast Pigeons. — Clean, wash, and stuff the s 
try, lay ihera in rows in a dripping-pan with a litdi 
less ihey arc very fat, baste with butter nnti! they are half done, 
afterwards with their own gravy. Thicken the gravy that drips 
fram ihem, and boil op once The pigeons should be close to- 
gether on the dish. 

Boiled Quails.— Clean, wash, and split down the back. 
Lay in cold water half an hour. Wijse carefully, season with 
salt and pepper, and broil on a gridiron over a bright fire. 
When done, lay in a hot dish, butter on both sides well, and 



same manner, and are delici 

Stewed Pigeons. — Clean the pigeons and cut thi 
ters, put them with their giblets iiilo a stewpan, w 
water salted, season well with Salpicant and butter 
pan closely and stew until tender. Thicken the gravy with the 
yolk of an egg beaten with three tablespoonfuls of milk and a 
little butler rolled in flour. 



A LISPING boy was out in the back yard pounding on a 
pan. The father came in tired and sullen, and being disturbed 
by the noise, cried out : " What is turned loose in the back 
yard— a wild animal?" The little fellow replied: "Veth, thir, 
it's a pan-thir." 



is lajily made. Aslt vout Groow fa 



Wm. G. Bell & Co., 

SOLE MAJfUFACTUBERS OF 

IBELL'S SPICED SEASONIl, 

GraiiQlalcil Lcavn of ibe dosI FiDgranE Swecl Ilerbi 

CHOICE SELECTED SPICES. 

on BcL'OUDt of lis puril; leii is laqulred Ilmn 
s. Atablefpoonjydin UBUAllyflhoiiizU ta«Aiiuit 
-und Turkey, ful Meal, Game. FHh, Pnuliry, 
!ravl«, eu .. f I ts a Tsty deitmbls ooodlmBnl, 

i8 4 50 Co mmercial St., BOSTON. 

LSTTEBB OF KECOIfllTIEnnATIOEI. 

Windsor Holel. 61h Atb.. Ifilh and 171b 8U., I 

tiKV iuHK, June 6lh, 1K7B. | 

cHn. Wm. Q. Bell ft Co.— Wa hace oied tli« SRini>le of Foullry .lea- 

Ing not UB by you, and commend H to tLe ijublle, txitlcularly lo 

FBie lamlUe*. 11 Is perfect In every way. 

HiWK. WilTB & WKiTDBRBEB, POr C. B. WAITK. 

Parker Houpe, Bostoh, Ang. IS, 1871. 
ent*. W. G. Bell & Co. ; Gentlemen.— We baie used jour Spiced 
nonine Kveial years at this hoiipo, aiiij can cUearlully teuommend 11 
■ lecy dealrable condimsni. Ketpeclfully, eli!., 

BrBTOort House. 0th Ato., near Waal.lngton Sq., 1 
Mrw York, Sept, 3, 187S. | 

_ ..Tin. O.Bell & Co. : Gentlemen,— Tb a Spiced l^aiionlng or Poultry 
Mce prepared by your Urmbacbada fair (rial In the '■ Brevoort," and 
Ovu the beicutiafaclion. It Is really a very deitrable artli'le. 

Vonrs truly, C. C. Waitc. 

Treniont Houjo. BnsTOS, Aog. M, ISTB. 

He«n. Win. G. Bell & Co, ; Gentlemen, -llie blebeal eunipllineiil I 

« payjourPoaltrrfpIceSeaaonlDE, ■■touy tliatit bu been uiedln 

■ lioniB fur l!i8 past two Teats, and during tbai time It bna uerer 

' \o glia enllre lalisractlun. Having thoroughly tested IIS good 

.. le, I conelder It unquestionably the moat superior arllilo ofib* 

r, eoliseqiiently I take great pleasure In renommendlnit It la tbe 

la geueraUy. A. Aiks lie. Steward. 

American Rouse, Bostoh, Jan. 10. 1»T». 

... jun. Wm. Q. Bell ft Co. : Gentlemen,— 11 gives me great pleasure to 

pdoree lbs previaiis lestimonlals you liava ret^elvair tenrdlttt, ck« 

^■tlU of your Ponllry lHem\nK, anA \ c^i«rtvKii » " "• 



Burnett's Ooooaine" 



» 



I 



Omkltt. — Beat together three eggs and two tablespootifula 
of corn starch ; add a teacup o£ milk, with a little pepper and 
salt, and sugar if desired. Fry them in a spider covered with 
butter; turn them several timea and roll them up, keeping 
them in motion till slightly browned. 

Baked Puddino. — Three tablespoons of corn starch, one 
quart of fresh milk, three tablespoons of white sugar ; mix the 
com starch with a little cold water, let the milk with n pinch of 
salt in it come to a boil and pour it on the corn starch. 

Cottage PtJiJD INC. — Half cup sugar, one cup milk, one 
egg, half teaspoonful soda, one teaspoonful cream tartar, two 
cups Graham flour. 

CocoANUT Caramels. — Two cups desiccated cocoanut, 
two tablespoonfuls of flour, whites of three eggs, beaten veij 
light, one cup sugar. Bake on paper in a quick oven. 

Floating Island. — Beat the yolks of sin eggs with the 
juice of four lemons, sweeten to your taste, and stir it into a 
quart of boiling milk till it thickens, then pour it into a dish, 
whip the whites of the eggs to a stiff froth and put it on the 
top of the cream. 

Another Syllabus. — The juice and grated outer skin of 
a large lemon, four glasses of while wine, a quarter of a pound 
of sifted white sugar. Mix the above, and let Ihem stand some 
hours; then whip it, adding a pint of thick cream and the 
whites of two eggs cut to a froth. 

An Ornamental Dish. — Pare and core, without splitting, 
some small-sized tart apples, and boil them very gently with 
one lemon for every six apples, till a straw will pass through 
them. Make a syrup of half a pound of white sugar for each 
pound of apples; put the apples unbroken and the lemons 
sliced into the syrup, and boil gently till the apples look clear j 
then take thera up carefully, so as not to break them, and add 
an ounce, or more, of clarified isinglass to the syrup, and let 
it boil np'i then lay a slice of lemon on each apple, and strain 
the syrup over them. 

A DrsH oi' Ssow. — Use desiccated cocoanut, put it in a 
glass dish and serve wilh currant or cranberry jelly. Cocoa- 
nut is one of the best and most useful articles fot.descna, 



" Eggs are eight cents this morning," said a country sl< 
keeper to a testy old rural gentleman. " Well, what of il 
the old man snarled. "Eggs have been ate ever since I ■ 






Bumett'a Kalliston '^.'C=rdr"d«n; 



Cold Butter and Vinkoar Sauce. — Beat a quarter ol ; 
pound of bullier !□ a cream wiLh a gill of vinegar and a Va 
spoonful of pepperj (li]j a bunch of parsley into scalding iriln, 
chop or cut i[ small, and besi iC wilh the Dutteri a teaspaonbt 
of made mustard may also be added, berve ivilti boiled nui 
or lobster. 

Butter Sauce. — Beat a quarter of a pound of buiier to _ 
cream, add a teaspoonful of pepper and salt each, beat it well 
together, and serve with loa^l or baked or boiled potatoes and 
cold meat ; or put it over boiled vegetables. 

Shallot Sauce. — Take half a pint ol water in which meat 
has been boiled, add a wineglass of vinegar and two or ifarec 
shallots cut fine, and half a teaspoonful t^salt; put these into 
a saucepan over the fiie; work a teaspoonful of flout intoa piece 
o[ butter the size of an egg, and stir them into Ibe hot water, atid 
let them simmer for fifteen minutes. Serve with bulled meat. 

Cheese Roasted. — Grate three ounces of dry cheese, and 
mix it with the yolks of two eggs; put four ounces of grated 
bread, and three of butter [ beat the whole together in a morlar 
with a dessert-spoonful of made niuslaid, a liltle salt, and some 
pepper; toast some slices of bread, cut cff the outside crust, cut 
it in shapes, and spread the paste thick upon them, and put ihcm 
in a Dutch oven; let them become hot and slightly browned; 
serve hot as possible. 

To MAKE Welsh Rabuit.— Cut or grale some good cheese, 
put a bit of butter and some made mustard to it, put it in a fry- 
ingpan over the lire, and stir it fmooth; a little milk may be 
added to it; when it is hot and a smooth paste, spread it on 
slices of nicely-toasted bread and serve hot. 

MACAR0I4I. — Mix a pint of milk, a pint of water, and a tea- 
spoonful of salt; put in two ounces of macaroni, and boil till 
the liquor is wasted and the macaroni tender, Put on butler, 
or pour over some gravy. Cut the aiaeatoni in pieces of three 
or four inches, in order to help it out more conveniently. 

Chocolate Caramels. — Two cups of fresh milk, two cups 
moliBses, one-half cup butter, two cups of while sugar, one-half 
cake chocolate cut up ; put it all in a three-quart tin. and make 
like molasses candy i look out lor buminn. as it will bum quickly 
if not watched; this will make enough for twelve. 

Walking Matches a 
nowadays, but they arc v . _ . 

pose. The Uyam, Carlton matches however, which have been 
" on the go " lot years, possess a quality of usefuhiess which is 



^MlriM!l, 



I eMcelltoi food for i 



I BLACKWOOD S 



ASK YOUR GROCER FOR 

JLACKWOOD'S 

CELEBRATED 

Boned English Herring. 



These Hi^niMg aiu curLiI in llie liesl ami most approved 
, cleaiu'd fnm\ .ill iiiipiiHiies, skinned aiid boned, 
UTing an exccediiLgly palatable relisli, 

AND PACKED IN THICEE DIEFBRE^T STYLES. 

BLACKWOOD'S ST. GEORGE BRAND, 
BLACKWOOD'S MT, DESERT, 

BLACKWOOD'S ENGLISH HERRING. 

TESTIMONIALS. 

p*nKEn HouiE, 'BcmUjtt, Mircli 8, 18TB. 
TTe are ubIoe " fllackwD'd'B Toned EnEli'li neiriDg." and find 11 of 
eicellciit qonllty ; olto, Ic li lacked In n ueat mirl c-nnianlent torm fur 
holol ur family uib. Uonsoquoutl)- 1 K»ke Krem i)lo»au™ iu MoonimBod. 
lue IL La Ills iiubliQ Eeuerally, 

J. II. nECKMAN, Steward. 
We niid lllacliBood'i Boned Enaliih flrrrltin nrs put lip vorr niatlT, 
>ieei>tluna11y niMn, and aro a, inoet eiceileiit rellib. Cannot fall to HiiJ 
an eileniivB damaiid. 
&M([m, J/oreA 0. 1871). ClIAPIN. GdltXEr A CO., Ulcere Umiie. 
Tkehoxt Houbr, BoBtDn, March 4, 1S;D- 
A. J. Dlaettmod, EiQ. — Dear Sir: 

Wb an tiling jonr Boned En{;11ati Itei 
I ooiuldet' It an oicerdlnnly dcilrnblfl relle 
•r tlie moat poiiular of tlie day, and it la w 
to the public. 

TmiTB rMpoettiillj. 




A. A. BLACKWOOD, 

/ Packer and Proprietor, %OVt<:iW^>K>SP. 
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One tonspocinfu! iiscil 
with sour milk is equal 
to four of the best bak- 
ing powibr, saving 
•ly twenty times in 
cost. 



Burnett's Extracts. S^ 



•r* perfectly pore, andof snMt awJLM^ 
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Chraf DoiKaH-Nirrs. — Take two qmurts cf niledfloH^ 
cup of siwar»two teatspoonfuls of cream of tartar, one of 
ot><^ of uit» two cups of sweet mtlk. and flavor widi ' 

or nutmeg* 

Ti AIM I^VM Cakk. — Beat six conns of boftfeer to a 
tv^ \^ Voh avM sutweU4>eateii eggs; work in one 
j^nd lutf a iHHindof sitted loaf sugar, half a po 
Ai^vi tw\^ ounces of cmdied peus; box well 
into a ImtteKd tu^ and Unke it in a q«kk o^rem 

ivhvnI v>( butter« one v>f s«gar« xsd ooe pcn£ cf 

:;\r 9kHiir« a i^Uss of «tzs<«a grvomi sntaicj 
$ji c: Jkvj^s : Kike in ti=« cr saull pis» sa a brak 

>u;:^r^ tV^N- «]«;$>. CC5^^06JL• cay ccca si 
Stc^r?^ *?oe c«p »iptr« ^ 
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HOnSMlPEBS 

Will flod these BraDtis 
Ute best cJ all to use 
with tltese recipes. 

UE jtBT ntcff nr Irai 

ani Toar cookio^ will 
alwa}-? ]-c right where 

CHXTRCH & CO.'S 



SALERATUS OR SODA 



X S XJSiUU. 



One lenspoonfViI used 
Willi sour milk is oqiuil 
to fotir of the boat halv- 
ing powder, saving 
iioiii-jy tweuty timea in 



Burnett's Extracts '^^^i^'^£^~" 






PBIVATE RECEIPTS. 



Devilled Lobster. — Extract the meat from a boiled lob- 
ster and mince it fine; season high with ground mustard, cay- 
enne-pepper, and Salpicant or curry-powder, salt it, and stir 
until well mixed; then put it into a porcelain saucepan (covered), 
with just enough water to keep it from burning; let it boil 
up once, and stir in two tablespoonfuls of vinegar and a large 
tablespoonful of butter ; let it boil up once and serve. 

Lobster Salad. — Pick all the meat from the body and claws 
of a cold boiled lobster and chop it fine; chop separately the 
white part of a head of celery or a head of lettuce ana mix 
with the lobster-meat ; moisten with Salad Dressing and niix all 
well together. 

Liobster-salad should be eaten as soon as possible after the 
dressing is added, else it becomes unwholesome. If canned 
lobster is used, open and turn out the contents of the can into 
a dish several hours before making the salad. 

Lobster Croquettes. — Chop the lobster very fine and mix 
with it pepper, salt, and bread-crumbs; season well with Celery 
Salt, and moisten with melted butter; make into cakes, dip 
them in beaten eggs, then in cracker or bread crumbs, and fry 
brown in butter or lard. Croquettes may also be made of cold 
fish, poultry, or veal. 

Crajjs. — Crabs are boiled like lobsters, and may be served 
like lobsters, in salad. To boil crabs, put them into the water 
alive, let them boil about twenty minutes, wipe, crack the 
claws, and serve the same as lobster. To cook soft-shell 
crabs, remove the claws, cut open, and take away the sand-bag 
and spongy part, then fry them brown in butter. 

Clam Chowder. — Butter a deep tin basin, strew it thickly 
with grated bread crumbs or soaked cracker ; sprinkle some 
pepper over, and bits of butter the size of a hickory-nut, and, if 
liked, some finely-chopped parsley; then put a double layer of 
clams, season with pepper, put bits of butter over, then another 
layer of soaked cracker; after that, clams and bits of butter; 
sprinkle pepper over, add a cup of milk or water, and lastly a 
layer of soaked crackers. Turn a plate over the basin, and 
bake in a hot oven for three-quarters of an hour ; use half a 
pound of soda-biscuit and quarter of a pound of butter with 
fifty clams. 

Oysters. — Oysters must be fresh and fat to be good. They 
are in season from September to May. 

The small ones, such as are sold by the quart, are good for. 
pies, fritters, or stews ; the largest of this sort are nice for fry- 
ing, or pickling for family use. 



E. R. Durkee & Co.'s preparations can be used in the 
above. 



Walter Baker & Co.'8 Chocolate and Goeoa TinKnlom^wf^r^^ 

lactured irom selected Cocoa. Sold by Grocers • evenfviY^xe. 
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E. B. OURKEE jc CO.'S 

SALAD DRESSING. 

E. B. DURKEE & CO.'S 

BAKING POWDER. 

ABSOLUTELY PURE. WHOLESOME, IND RELIABLE 
OHtof'.vprI1ilrtytln.l»nn:.lvi.>.lhyIl.ornlt,.,I.PIiil-sGoviTnm™iniom. 



E. R. DURKEE &. CO/S 

FLAVORING EXTRACTS. 



Perfectly Pure Spices and Fine Flavored Spices, 
[ E. R. DURKEE & CO.'S 

SELECT SPICES. 

THEY ARE THE BEST GROUND SPICES EVER SOLD. 



I E. R. DURKEE & CO.'S 

GOLDEN STARCH. 



Elprcaslr •l.nilgni^a fur H<im'h> 



Bnmett's Cologne, "SSj: 



Ice Crbam. — Ice Cream made wilh cream is nchet [I 
with milk ; with eggs it is better and richer than withonL The 
addition of Etarch or arrowroot injures iC. 

One quart of milk oi cream, (our (o six eggs, eight to fourteen 
ounces of granulated sugar. Beat the eggs and sugar 
tt^cther, put the milk into a tin can or pail, and sec it 
bailing water; when it boils, sUr in the eggs, and let it 
C'ime to a boit. then strain, and flavor with anyflavoring extracts, 
put it IT) cold water lo cool, and then freeze. A very good 
freezer may be made by using a tin pail wilh a tight-titting 
cover, put into a tub of ice or snow and salt ; whir! often, s 
scrape from the sides as fast as it freezes. Frequent stirring 
makes a line grain, l^ss egg may be used by substituting one 
tableapooiiful of com slirch in place of each egg. Moisten 
the starch with a llnle cold milk, aoid stir into the boiling m 
with egg and'augar. 

" Bouquet de Toilet." — A splendid emolium for the ci 
plexion. Add to The-Acme onc-ejghlh its own quantity of best 
clycutne, thoroughly mix ; it ia ready for use. llathe the skin 
with the mixture. Itwill at once remove t: 

jood for chaj . 
part of Ihc body. If desired add perfun 

For Ci-EAKiNO Km Gloves. — Place the glove on tl- 
hand, sponge thoroughly with The-Acme, being careful 1 
cleanse the sponge often ; remove from the hard, dry in the 
sun if convenient. When nearly dry start the grain by atrelch- 
■__ ■. ...!.i _. : . — 1 _ ,__ ^mj gofmgjs, Any 



persi 



ji do it 






utes. 



For chilblains, mosquito bites, or other poisonous inseclE, 
bee slings, pimples, etc., there is nothing better than The-Aor- 
Uathe the parts for a fen minutes and relief will follow. 

A Superior Shampoo. — Add to The-Acme equal part of 
soft water, saturate the hair and manipulate thoroughly, after 
which wash out with water and dry slowly; it will eradicate all 
tlaiidruff and leave the scalp in a healthy condition. 

Foft THE Bath. — Add one teaspoonful of -The-Acme t 
every quart of water, sponge thoroughly. '' *" "' 



FOK CLEANtNG JEWELRV AND ALL PRKCIOUS STONES^ 

Immerse in the liquid, agitate getitly for a moment, after which 
. rinse and dry ; leaving it perfectly cle.insed, saving time, la" 
■nd patience; it contains nothing injurious. 



u u niuch flesh'tomiins ' 



Special and Eitrnordinarr Offer IflertrfRcflderof this Adrertiument 
THE "HOUSEHOLD JOURNAL," 

IngBtoriei'. ek«tclies, BiiBuiUiItia, pueius, eli., Siyagea.VB columns. Head 

Introducs the Ueutehoia JoHmal Into oTerj (amlly In llie counlrj-. 
ud iDike ILe folio n In g olfer : 
J'renUunif.o.l -Upon rtceipt of (1.00 wBwtlUsEri (lie M'oM«MnM 

Riibb»rSXBnipf"r marking liuflu' It prlnlinecRrdF.loc^ilirr Kill. nhnitlB 
or IdrjBllblB Ink, bottle Card Int, patkago (jold llruUKO (or m»klng 
gold lettsn. and M vlalllng cardB, 

l-rtmtunt JV". S —For (1 M wa kIII mall the nnvtrhnld Jowr- 
nal ono jaar. HBd^lliaAmfriean^ZltbMiiorHBrr-Bllo. A cbildcan piny 
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runlona. Ili»abBan(lfulrrebenl.Bn.lliBsl 
ir lor S2.ra by all dMlnra. \Vb now offer 11 \ 
>Bt paid, Cot only 41.0). Oou't fall to esi 



■Upon receipt at !I 00 WB will nnU the JToiuth'^'d 
d one let (Joui'lna Silvcc Flalod Tea Nptiona. Pure 
.i„„„f i„-.i v-liiifl nickel, anil waminTe.i to wear. 



"Old durlDg till 

llis jDDtnal.oi 

elegaut pniuiui 

JTamium Jt 

anvar plals "ii a coaii 
1 hey cannot be aulrt by 

l'mnltimKo,4.—iuc vl.uuvib tiii uiaii hid uotfi 
ana rear, and oor f"ur nnw and beauUfutpli renins, " KHi 
Coming," -Vafe ol Flowen," and "Tlia Vncant Cbai 
13x16. Wswillpi^eiiOOO tOBHTOue who ran prod 
tbeae chromos lot (I.UO aacb. lliey are ]ii» out 
by Da aiclualTely. 

JVrmfvm. An. ff.— tJpnn Ibe receipt nl (2.00 wow. 
jroutehxlil JoiirMfrl oiia jear, and onr Ranger Sov 
Plated. Bsantirully EnfiTBred, SLeel Fairel and t'yllnder Beiolver. 

TlilaEeTolvec ivlll sell (or from (3.00 lo»6,flO Terj quickly, 

gbla alfer la only made to Induce you to try tba ItetiMrhjilA.f'mrt'al 
ona year, and we feel confident yon will alwayi be a regular reader after 
taking U oneycar. Don't Ui Ink IbatbecauM we make tlila oiler Ibat tlie 
paper la nurlblecs. Yoa wlllbeaa pleacrd witb It as we are prond of It. 

Jf vnu (end in a CInb ol fourauUcrlbera we Hill n'ail juu a ropy of 
Iho paperloroneyoarfrpa.andeltberof oiirH.OD preniiutna— liolh pi 
paicl. 1( youaeudlnadubi ' ■ ■ ■ ■■ ..... 
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Burnett's OoooaineS 



HIVATE KECEIPTB. 



^H pay their 



Cake No. i. — Two beaten eggaj 

butler; one cup of sugar; one-half cup of milk 
of flour ; two cups of cocouiut soaked tn milk ; c 
spoonful of soda ; one teaspoonful of cream tartar. 

Cake No, s. — One and one-half cups of sugar; 
cocoanut ; one pint of flour i six beaten eggs j one 
of soda ; two teaspoonfuls of cream tartar. 

ruDDiNGS. — Soak one cup of cocoanut in one p 
boil ; as soon as it boils, add one pint of cold mil 
with one tabtespoonful of corn starch or one pondered crachft,); U 
little butter; salt; three beaten eggs ; nutmegs; sugar 

Pies. — One cup of desiccated cocoantit soaked in milk; tMt U 
powdered crackers or two lablespoonfuls of coin starch ; i 
eggs; a little butter and salt ; add sugar if wanted; gratedrial 
of lemon improves. Bake without 

CocoANKT Puffs, — Mix two ctips of ci 
«f powdered sugar, the beaten whites of two eggs, and 1 
tablespoon fuls of flour or corn starch ; drop on buttered t 
and bake quick, 

iMFRO.MiTU Desserts. — Cover the bottom of a lai^e glass 
dish with sliced orange; strew over il powdered sugar, then* 
thick layer of cocoanut ; alternate orange and cocoanut till the 
dish is full, heaping cocoanut on lop. 

Cocoanut Bread-Pudding. — Soak half-cup desiccated 
cocoanut in boiling-hot milk for half an hour or more ; then add 
it to the usual bread-pudding preparation [the quantity of ti 
bread being about three times as much as the cocoanul 
Enrich and flavor to suit. This you will find to be a vttf 
pleasant and economical dessert. 

The Schepp's Cocoanut is preferable in all cases. 
There is Trade who sell inferior Cocoanut representing it 
be as good as " Schepp's," from the fact that inferior good! 
pay them a larger profit. 



cicclieni 



7t palalablliti 



..iniVtSW^, 




Is not a preparation of l.ca<l, producing that deadly whitenes 

irhich should be so dreaded, but is strongly recommendec* 

by the faculty wherever known, as produclne a deligbt- 

fully toft and fresh skin, which health alone can 



[The Boston Herald 

DAILY CIRCULATION 

ioo,ooon 

ITHE Sunday HERALD 

CIRCULATION 

75,000!! 

POSITIVELY 

ALL THE NEWS, 

AND UNDENIABLY 
THE MOST REASONABLE 

RATES OF ADVERTISING!- 

IN THE COUNTBT. 



Subscription Price of Daily, 50 cents per montli. 



R.M.PULSIFER&CO. 

Publishers and Proprietors, 
235 WASHINGTON STREET. 
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f Junes WMtcomb's Asthma Remedy cS.as 



INDIES NEEDLEWORK 
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Hallet. Davis <§: 

SQUAKC, VraiCKT AMD CMAHD 




SCHBPP's COCOANUT. 



iCHEPP'S 

1 ONLY GENUINE COCOANUT, 

roa PUS, PtJDDISGS, OAEES, TAETB, Etc. 

r used iy all First-Class Families, and 
endorsed and recommended as the 
•M and Only Reliable hy the leading 
Wholesale and Retail Grocers of the 
Inion. 

The success of the "Schepp's Brand" 
^as led others to put up inferior goods, 
Twhich in many instances are palmed on 
I the Grocer by the Jobber representing 
f them to be as good as the. " Schepp's 
I Coeoanut," on account of the inferior 
goods paying them a larger profit. 

To those that have been deceived with 
khose inferior goods, or who are unfa- 
niliar with my Coeoanut, I would say, 
^please ash for 

THE SCHEPP'S BRAND, 

J^and see thai the- package has a fresh 
I appearance, when a trial will prove its 
mmerits. 




MUSTARD 




ASK YOUR GROCER FOR 

COLBURN'S 

CHOICEST 
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Purity and Flavor Unsurpassed. 



Loe, 83 Oentral Street, Boston. 
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{>rDC*r« ovetywhert. 



k's o. X. r. BPoot. conox. 




GEORGE A. CLARK, 

SOLE AGENT. 
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BEWABK or niITATION& 



SOLB ETEETWEEBE. 



Burnett's Vanilla, TTl-t^* 




OPEN-WORK STOCKING. 

USE FLOBENOE ENITTDia BILK. 
I to Vnit, sen Voijiig iJdiei' Ji-tmal, Noiembci 



mm mimi 



Glue ud baa. 
known Oanu 




du rabiiiti^ ' ' Qimwm'mS Cnwit 
ety Risndsd vltli U mar tn im- 

in«r*eil In bolUnff water —"^ — ' 
Injury:!. -iiiwlorto.nl 
re^lrjns broken Purniti 







INONOTUCK Silk Co, 

"CORTICELLI" 

BRAND OB" 

§ewing Silk and Machine Twist, 

EMBROIDERY @ FILLING SILKS. 

FOa SALE B7 LEADnTO SSTAtLSBS, 

Boston Office, 18 Summer Street. 

BEST IS THE CHEAPEST. 

FLORENCE KNITTING SILK, 

■WARRANTED PURE 5IL 
I H>1I otnuw b4ll*. Full wilfht. ASK FOU IT. Ft 



flnl-elui ^ 



Enmett'a Oologne. "J?SSg;'J;:i£g 

ladies' NKEDLKWOBK COMfANIOK, PATTEBR SO. Sil 




WA^ItBL'KNK A C 




■W Uli ouui UM 
O JtetrreoR c»ftoN/c A 
3ALICY^LICA 

^^ SURE CU«E. ■ ■ 

Haunfacturad only oader the aboia trade-matk by tba 

XDSOFSAIt SALICTLIC UEDICIKS C0UFAB7, 



OUARANTEEO. 



[S AND LEIPSIG. 
IMMEDIATE BELIEF WARRANTED — PERMANENT CUBE 

"" " No* emluiUaly uMd by a11relebr»tedPbTBt«l»iu ip( 

1, bK'nijilDE a itaple, liariiileBi and nllable remedy 
111* blKbeM medWl Aoiideiny of Paris repoiU A 

j> within three <fayi. Seorat; the only dlasMvar ot 

tba Urlfl Acid which eiicti In llie blood or the RheDmatio and Ooatj 
patient!. SI a box, relleTsi. flbuiea. 9S. cnr«. Sent to uiy addreu on 
receipt of price. Indoraed by Pbjaiciiine. Sold by all DrugglBU. 

WASHBURNE It CO., Only Importers' Depot, 

I Knox Rr,ocR. ooiiiiEB Fultox Street. 




a „ lfa4ltnni^!ll«t>HMau> nUUIMt Inr !> Mhir'iMMk. In no IiuMk'. Iioli 

I AwnAvWitlweUU. &figt,I ll]lDliIiait»>l(iilli'rl<iMK4lti»'-'«iiiM-ii. 

I Wlr Ten*. r*I>. 4111. im W V.*»mi. ilH I HI will Klirrl. 

1 ""■■ •'"- •■■-* iJjgnriMi ft*™!™! l««<ir.» jiifpinilkini fur lutuw.' ii.i.J^^hod. 




HEALTHY SKIN 

lAR Complexion, 

m quite nnnecessary that in liitao (lays any 

}atd be made to the intimate reciprocal relatiuns ol 

a pure state of tlie skin. If the akin be flabby oi 

id If ita pores are stopped, an acridity and cnrmp- 

■ blood will be the unavoidable consequ< 

E^'blackbeails, and other dieguating aorea appear, for 

le dose tkemselveB with aaraaparilla, and other bo 

Ing medicinea or blood purifiers, purging in effect, 

time seem to have tbe desired effect, 

I the ajatem, produce piles, and frequenUy ends the 

f the patient, while tlie skin, with Ita thousands of pores, 

iliiiuld act as tbo natiir»l drain ia neglected. 

jurnett's kalliston 

b not a potion producing that deadly whiteness which should 
dreaded, showing the resolls of lead poisoning; but a 
beallhfnl and harmleaawash for the akin, keeping the pores 
clean, and reacliing where aoap and water willnot. It is atrongly 
recommended liy the faculty wherever known, and produces a 
delightfully soft anil fresh akin, which healtli alone can Induce. 
In connection with Burnetl'a Cocoalne for the hair, it ia 
unequalled as a wash for the head. 

Ladies will Gnd Burnett's Kalliston most fragrant and re- 
freshing, keeping the skui soft, and counteracting tlie evil 
effects of those soaps perfumed by cheap and deleterious oils, 

I fiud made from refuse fat and grease, which are dally forced 

■■ iqion the public. 

^H The Invalid confined to the house will find nothing so de- 

^^H' llghtful and refreshing aa 

B Burnett's kalliston. 
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Burnett's Extracts, i 




Drilsu; llBoil)f(i I 

Liquid Qlna, 

OoaUSBM 
OuDsnt, 

0«lU Zi N 

TENEXIHEl 

Combine! the aiht- 1 
Bive qualities uf ill I 

OOSTS 25 GEST& H 
It is the best mi 

most uieful nrtkle 
ever Invented. See 
advertlsemeut od 
two-half pa^'SB In 
the bouk. 



REGISTER OF GAB-METERS. 




tn right, «lw»j» taking the Bgarta 

e(t ; tIi., by above dlali, reRlBter B G t, 
-—'- making Bi,4Mf8elregfitar«d. 



ROSE CORAL COMBINATION, 

LADIES' READI ROSE CORAL.I ROSE CORALI 

lnnurElaHCDnLCDiDb1n^n.ulMli>wniiiBHfl(rd, r«ui1y Ovi nou,AK. 

Knl1UiHCDnl8ot£u-Rliijnu4nB.|o^«lm. Oni »lr LodLci' H»s Caral Cul 
liL Oil t^dUi' ElfnnlRoH CnnI Bhavl Ha. On paliLadiu' ElriiuXCiin 
Eaf-DrtlL Oaa ChU'i Hqh Coral Fin. 
Xhit annd inar ■> rnr Cai.n(iTaD RaiaCoBir. JavauTwill tocHIMdl: 

FipVim M&pni..Coni»iDl«li.^lo5per nwalh •alaijiorjiao oJn>=iia«lM ■ 
Al^nU, Caa>iilcl> ouUU Im, Addim. 

E. Q, BIDEOUT & CO., 31S Fnltcn Stnel, Sbt York. 
WHEN YOU ORDER MENTION THIS BOOK. 










ASK YOUR GROCER 

SCHEPP'^cbcOANUl 



CUTLER BROS & CO.'S 

GENUINE INSECT POWDEI 

IN PATENT SIFTING-TOP CANS. 

and speedy Death to Insects, Ssf« torn*, i 



FliH ins 






n Life. 



clnied ri 



wiU also dcBl 



will E 



BTTnlnatfi nil ' 
:U, if Ih&kBD 



»Hr Dirii (inpor(»if(ijn /com TIatiiinlla. \\c arc ennlilcdto obi 
much bcltar naulU tLnii are possibls from ponder pnpat 

A liHnfe /rial icFonling lo dircclipng Hilt •irabliili this fact. 
The ^opcietor nl ihe l(iM:k]iiD<l Houso and Hotel Nantad 

refereiicB, Bj Ibe hbo ortlie Powder ve ara enabled t" keep 

IioiiH/rcr/niTH Flia, and we feel that we ooaldn't got HlonR wl 

out It. Kespe.Itnllr, N, Uiri.BV. 

Mudipf Die roHder Botd is worllilesB.Ilieretore inquire for 

OTTTLEE BSOa. & OO.'S IBSEOT POWDER. 

In 8i(tlne-lop Boiei, 25 cents each. 
Fof sale by Apathersrl« and Urocere generall j. 

CUTLEB BEOS. & CO., Wholesale Drngglits, 

BOSTON. 
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COKCEHTKATgD 

? SEA WATER, 



FOE BATHDia. 

alM all tiia propaniM of M* 



bMldca ll> 



lalllrit- 






-. ni!S*ei»iI»«irj 

u>II>rBheuinaUud,Spr»liii>, 
sorenHi. Uabilliy, sic. kiid ('^r 
bmlilng InCitiiU unduad MOpV; 
r)I» f or hMi ind pslti nt too >lila 
nnd back in Ilia ru« of fBiiii ' 
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CHELSEA SALT CO. 

PROPRIETORS, 

70 STATE STKEET, BOBTOlf. 
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PLANTEN'S C. & C. CAPSULES, 

KKOWV A3 UCLIADLE SINCE FoRTI VKAB.". 

FEEHIDM roa " (JENEaiL EXCELLBNOE IS MAH0FAOTDB&" 

EMPTY CAPSULES, 

Ad«pl«<l«na rBcomioeiHted [oradmfnliiterineqalnlneiindolheroffejiilt* 
HnauiMui niedtcliies, free [rom Ualo or tiuell. I'reieiiMiig IrdUIioa 
ol nioulli er IlirOBi, and injury to Qic leeiU. 

BoieB of 100 CapsDlts, 50 neuts, b; mail. [?~Take onl; ind baiit 
m PEIHTEH'3 OAP8DLE3. 

BLAIR'S PILLS. 

The Gk'eat Englisa Remedy (or Gout and Rheumatism. 
Tlia DeveT-rnlllni elTecle of lliaoe FILLS In mring the OOUT, RKKIT- 
.MATISM,and >1] Bnilofone ccmpUtnts.baTB Hwured tlicm a rele 

pilreme lormr*. relief lias lieen obtained in two or Ihreo houra'™ 
bvira, M Pilla, il.2S ; louud buxea, H l'ill», UD centa, b; uiail. 

HOBB'S MEEN FUN, 

rollet, and Skill Powilar, beautifying tlia Camplelton 
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No otbet ]t„„ 
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bubnett's flavoring extbacts. 



CAUTION. 



{ to tbe general depression of the past five years, cheap 
Ave sold largely, and unprincipled men have caused 
uuitities of unwholesome food and adulterated mcdi- 
be placed on the market. The result is seen hy daily 
t lu the papers of poisoning by food carelessly put up 
ly adulterated. 

necked and panelled bottles should be avoided, or 
d to compare the actual quantity with the amount 
Ji it is bought. 

\W8 Flavoring Extracts are to be bought in all the 
I markets of the world, and housekeepers can rely 
eir purity and strength. The National Dispensatory 

Tonka Beans: "They are usually covered with a 
ne efflorescence of coumarin. Given to dogs in the 
'rom seven to ten grains, this substance produced great 
n fatal depression ; and in man in the dose of from 
> sixty grains it occasioned nausea, giddiness, de- 
, vomiting and drowsiness.'' Many of the spurious 
ads purporting to be pure Extract of Vanilla are 
L principally from Tonka Beans. Burnett's Extract of 

is prepared from selected vanilla beans, and is 
Bd entirely free from Tonka and other deleterious 
;es. 

*tVs Essences of Peppermint, Wintergreen and Spear- 
e perfectly pure and of great strength, a three-ounce 
aaking a pint of the feeble essence usually sold and 
the grocers' shelves. 

UVs Bay Bum is distilled through the crushed leaves 
lay Tree, absorbing its healing and soothing qualities, 
as the Bay Rum usually sold In this country, made of 
I Pimento Oils and crude spirit. 

itVs Boss and Orange Flower Waters, These waters 
illed from the fresh flowers in Southern France^ ex- 
for this house, and contain absolutely no oil nor 

oods bearing our name can be relied upon as being 
(ly pure and made from the choicest materials. 

JOSEPH BURNETT & CO. 

BOSTON, U. S. A. 



' Burnett's Cologne, "S 



Hiebail unrdit CinMBi^ bUUtion kim 





itord, kle Profesior 



Delicious Drink, 



Substitute for Lemons or Limes, 

roT IboH Hlin are aoi:uBloinEd lo Ilia lire of ilFoboKc stimalBDn. 
Parlli.'alu'l^ iGOLiiiiKCiidecl for 

Dyspepsia, Headache, Indigestion, 
Mental and Physical Exhaustion, 
Impaired Vitality, Nervous Diseases, 
Hysteria, Prevention of Sunstroke, 
V/akefulness, Seasickness, 
■Weakened Energy, &e. 

JirO DAVGXB CAN ATTEND ITS USE. 

PrlcH ruionable. PamplilFt giving furttar ptrtlcuUn milleil free 
I on ■ppJlcfttiOD to miiniifHfturpFr^ 

BUMFOBD CHEMICAL -WORKS, 

PROVIDENCE, R. I. 
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Abiolnle and curtain and unvarymg BcfUrncy Ihfl nscessilr tii 
welehliiBBrp»rftliiB, and till, ii found only in Fairbauki' HUuJard 
8careB.-?rlia orlslnal, tlie bait tbe clieanaat. 

FaUbanki' Nnrket Scalu. talrbaiiki* Talent P)lli Rcalss, Palp- 
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banks' Kkkal Plated fto«lei,TF^rl»Dk.- Bay Scales. Falrbai.kn' Coal 
(le»lB.,Fairbank»'Platform&<«le5.Fairbauk«'CounlBr ScBlM. Clolb 
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Scales, Cotton and WoolMDmbadDgecBles. Had WelgbiD^ApparaEua 
FAIRBAHKS, BHOWH & CO., 83 Milk St., Post Offioo 8q.. EOaTOB. 
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WAI-TKB G. WHiSOK A CO., AMEBIC AS BISCUITS. 



ASK YOUR GROCER 



FOR 



WALTER G. WILSON & CO.'S 



American Biscuits. 



SPECIALTIES: 

OLBN COVES, BEEF FIBRINE BISCUIT, 

ANIMALS, NUMERALS AND LETTERS, 

LEAFLETS, FISH, ETC., ETC., 

t 

PUT UP IN HANDSOMELY LABELLED TINS, 

CONVENIENT FOR FAMILY USE. 

SOLE MANUFACTURERS OF 

FEARin CELEBRATED SODA, HILI, GREAH, 

WINE, AND QRAHAH BISCUITS, ETC., ETC. 



212 and 214 North Front Street, 
PHILADELPHIA, PENNA. 



Burnett's Cologne, ^BSTSJ: 
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tliBaseof the PAIN KILLER. 




FnsocuQB-. nniB*. 




Dtar Sir, —TyaHngX long ranlilBncBln Chiim, IhSTSmedTourtn- 
.Uusble Pi^Id Killed tntb in mr own Iimily kud iiiiioiigth»Obln>H, 
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■drici. Though wHHoatmBdltnlknowladgsouiHliei.tbarBwdmpIs 
reni«di<« wo can conmund Bra so much in sdvancn even ot their pbj- 
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^B remediea 

^m KM'l'be'c 

^H naefiilaes 



DA. SCBKXCK S HANnRAKB PIUA 



Dr. SCHENCK'S 

Mandrake Liver Pills, 

ise (he Stomach and BowoJs of nil hnpuritlea, bring 

firoper Eeorelioiis of Uie Liver, aiiil cmise Iho food to 
J digested, thus giving reuewed lUe Ui M parU of 

Tb'^ are a |>erfect preparation of that great anil well-known 
rvfneJy. Mandrake orPoilopbylUn, a remedy that ha* ditplacvd 
ih-' '.:se of mercury, as well as many other poisonous dnigs, In 
tiie practice of every intelligent phyBician. 

Thfi lal« Prof. T. T, Morrow, says of Uiis great medicine: 
** Ho medicine has been Introduced to the notlcH of the profe»~ 
•ton for Hie loct one ttumlrad years whicli Is of so inudi 
»»l<»e," 

I»rcif. John King, of tlie College of Medicine, tit rinclnnal), 
says: " IiiCoiistipuliun it acts npou tlii' bowels williout dls- 
I posing them to subsequent costivenefis. In f'lironip Liver 
' '•"•nplainl 

THERE IS NOT ITS EQUAL 



than uny other agent with which v 
American Dyspensalory, page 780.) 

Another eminent physician says: " A» a Oathai^lc It li>s n 
equal.'' Its operi»til>n ifl 

"MILD BUT CERTAIN." 

Dr. Schhnck's M.\.ni)Hakh Livkk PTi.r,s are sold by a 
Druggists. 



H. SCHENCK & SON, 
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Housekeepers' Extra, and a Large Variety of Pure 
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Laundry and Family 
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SO^PS. 
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Alio Hannftuitiicers of the Celebi^ted E, A. V. WISCHESTEB BKAND. 
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CAMBRIDGEPORT, MASS. 
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Boston Office, 15 Chaltiam Stroet- 
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Dr. SCHENCK'S 

Mandrake Liver Pills, 

Will cleause llie Stomncli and Bowels of ali iiiipurities, bring 
L b«cl£ the proper secretions of tlie Liver, and cause Ihe food to 
Jk be pigperl; digeaced, Ihiia giving renewed life to all parU of 

■ ibe afHtmn. 

I ' They are a perfect preparation of that great and well-knon-n 

■ remedy, Mandrake orPoiluphyllin, a reined; that bas displaced 
r the use of mercury, as well as many other poisonous drugs. In 

the practice of every intelligent pliysician. 

The late Prof. T. T. Morrow, saya of this great medicine ; 
1 "No medicine haa been Inlroduced to the notice of the profes- 
L aiun for the la^t one hunilred years which is of so jimcli 
L value." 

1. I'rof. John King, of the College of Medicine, of Cincinnati, 
|i Mya; " In Constipation it acts upon the bowels without dis- 

eiBins them to subsequent coativeuesa. In Chronic Liver 
amplainc 

[ THERE IS NOT ITS EQUAL 

B III the whole range of medicines, being vastly wore useful 

■ tb&n mercurial agents, arousing the liver to healthy action, 
I Increasing the flow of bile, and keeping up these actions lotiger 
L^hJua auyotlier agent with which we are acquainted." (See 
rAmerican DyapeiiBalorj-. page 720.) 

f Another eminent physician says: "As a f'athartlc It haa no 
l,eqnai." Its opeialion is 

[• • "MILD BUT CERTAIN." 

E Db. Souksck's Mandraki: Litbr Pii.i.h are sold by all 

■ JJruggisiB. 

H rHKPAilEl) BV 

I Dr. J. H. SCHENCK & SON, 

I PliII.ADSt.PniA, i-^. 



bnaa Whitcomb's Asthma Remedy c^.i 
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■iM. 6b. 6m. . 



EM. Sit, Mta. A. 



BOSTON & CHICAGO. 



R.it s. i!..t s. r 
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3 Sntuiday. 



Sf Tnentoy. 

4 WedneidftT. . 

5 Frld.y. 

T Salurday. 
8 Sunday. 
e Monday. 



Sunday. 

Jlondiij. 



NEW YORK & PHILADBLPHIA. 



1| Tlin radar. 

3 SalurdBj. 
4, Sunday. 
n Taewlay. 
1 Wadnatday. 
g 'i'hursday. 
9 Friday. 

SatoMBy. 

1 Sunday. 
:! Monday. 

i' WEdnosiiav, 
IS Thunc-- 

i la Sunday. 
'» Hondiy. 
Tueertay 



I ZS Wedne>ila:y. i 



1 10 3S 

) IlK : 




DB. schknck's 



d tils followiiij; fiain a lad; well-lLaswii In Nsvbiiigli, IT. Y. 

NBWBUHOH, N. Y., March Itli, 1B79. 
BQ*. J. H. SCHKHCK : 
I Aw £lr,— 1 feci that T um doine cond to olberB by lelllne yon what 

L^ "-'neshatB done tor me. 1 was Biuk wllh fonsumpllon for OT«r 

___, . ud Btier irylng inuiy remedies and eiiiplojlne; [he b«( pbT' 
_a In the city, wlthoul benertt, I was Induced to use yonr medlcrns*. 

._.i41iardlr takon the 

MtlliiilnB their nie for 

seiflfBcyoi JOHC medidnes. i 1. 

■ burgh who bate been " 



1 felt much better, anil aftgc 
reljr cured. ThiswaaoT. 
;oi>d health einee, I r«l that 



MES 



fOPHTA M. 



LAWSOS, 



DR SCHENCK'S 

PULMONIC SYRUP 

I Wtu cure coughs, ('olds and consumpdoii. 



DR. SOHENCK'S ; 

SEAWEED TONIC 

Will Cure Dyspepsia and Debility. 
DR SOHENCK'S 

MANDRAKE PILLS. 

A Positive Cure for LIVER ('OlflPLAINT. 

These reLnedies are now prejiaroii with Kreac care by Dr. 
J. H. Schenck, Jr., who Is a regular graduate of Jeflerson 
Medical College, of Pliihulelpbia. He gives advice free to all, 
lAtHer persoiially or by lotter. 

A very interesting book on Consumption. Liver Complaint 
and Dyspepsia, which alari aonlains matiy certificates of cures, 
Ib sent free, post-paid, on appllcatiun. 

Address all communication b to 

Dr. J. H. SOHENOK & SOS, 
• Oor, Skth and Aroh Streets. 

Onr Medicines are sold in almost every city in (his country, 
but should your dru^ist not kfcp asupplv. we Bball bt: pleased 
to fumisb tbeia to you direct f row owr offite- 



Bnmetf s Kalliston 



■IhTiiIl irrilM)«a«rt&i 






XOON'B FHA8ES, 



Mkw dooM 
FiKBT Qua 



a. ETm. H 
. 20m. M 



■O8T0W » CHIOACO. WEW YORK A PHILAPBUMt*. 




IdiiBdmloreteiy wounil. Oirr Hmt phyrtdaMIiMwid recmi)- 
rnend 11a oia: Ihe ApDiheoary fltTCli 11 11m ninong tbn msdldnrn 
wiled for. itnrllha Wbolsuile I)rUL-cl>t vongldenlt nlndlnisrUela 
III 111! irads. All lUs dealers iu madtclDs Biiealc &tlks IniMfmrer, 



iniiPalnliiSt<imacii.BD*elCoinii]alii 
Complaint, Djtpepiia or IndlgHtlon, Boddt 

USEll KXTERNALLT. It eorm BdIH, rtuu™, 

Burnt. Scaldi. olil SoTea and SpriUiia, SnelUnei or tfio ,Tolnt", Tonlh- 
•cbs, Pain In Ihe Face, Neuralgia and ttheumatian, UUnplied Manda, 



', Cliolera, DIaicbcM, 
Pain III n' Cotio. Utct 
Cutdi, Sure Throat, 

IIdI1«, Falons, BrnllH, CuU, 



Ate'; Ikeltit Cn, Sroma, 



'' Grocera a^raryvbcn. 



«t;s^u^«" 



PRATT'S PATENT 

FLOUR 

ALWAYS MAKES GOOD BREAD. 




"Burnett's Cocoaine SSTe^S^f^r! 



HOON'S PHASES. 



BOSTON « CHICAQO. 



Frldsj, 
Saturday. 



Sstiirdfty. 



Sunday. 
Monday. 



K A PHILAOKtPMIA. 



Friday. 

Saturday 

Sunday. 



Ftldar. 
■ o Saturofiy. 
IS Sunday. 



2t SstnMay. 
M Sunday. 

"" Monday. 



FAIN KILLER, A Cure for Diphtlieiia. 

All InUrestad, pleoM read the tolloniniE ei ' ' - ■ - 

Mn. Elian B. Titaeoii, wlte uCltev. FranclJM' 
..My BOH 'raa taken violently sick Willi dipl 

lalils thront. Tery nlilta, and liiatunine, toiracdillie root. jui<tTU<am 
watennBlon, Full <if Beeda; Tbe remain dar coaled ■■ Uiickaaakulfs- 
bUda. Somany diildro^ilinvediediiruund bera, 1 uHHfrnidtocill 
Bphyslolan.and I thoUKlit 1 «i)nld Cryyoiir Pain Klllerfora parcl*. 
wf (li InulU dcneB Inwardly, 1 didao, and fonnd Die gaigis InTlrilbly 
cnt off the leilntea, andlia railed tbem up, ofien roiered n lib blood. 
Hevaa taken on Sunday; on Wedneiday Ml lliroalvaa flcir.ml 

hla longna rapidly cleBring off, I alaa — ' ' "-' " ~•■■ 

i;Mtm-3)jnJii«r&Iinrn,/orlil«_neek. Iti 




*fi^iMCm, 'Z 










t% 














Burnett's Vanilla, 



pniTOTsd (rim iBlscliiJ nnUlii Imhm, ci 



bO 



HOOD'S FHAilES. 



BOSTON & CHICAGO. 



i^rMy- 



Frlda;. 
Sunday. 



HEW YORK* PHI LADELPMI*. 



6 tr, : 



4 Wsdnetday 
1) TLurailsj. 
n Friday. 
7 Snurdsy. 
" " inday. 



i Sunday. 






a 10 M 
I Jiifi 



ASIATIC CHOLERA IN OH 

Aimoti cvory tage cared with 

PA I N KILLER. 

[From. Rbv, R. Teltord, MI?aionsrv in China, now yiaitlng 



IN A. 



In Peuii.) 
In Slain mi China, I found i 

■" - tfMffoi 

medli^ine I found itmoal 



|L 

^M ihiin, after ahacit HCtsen minutes begin la nire bIiouI a leupoonlul 

H n[ IliB same nLcmr^ every favr minutes nnill rellet wna oht^ned. 

■ Apply hm »np]lc»Mon» to the eWramitiea. BaUie the ainmadi with 

H thePainKiUer clear, and rub the Hmha brifkVy. Otttiisa-wto^iaA ' 

H J MiBl'ftoIwasnillooJi thamodlolno IiilHit«llv\nQia-wM»iBl*Aii**"io, \ 

^H /e/^ioalofiearecorered. Truly juuib, '^ '.i-. ifr.D.. 



». IfiliOBil. 



Si' Mk lixiki& ^•"-^ 




URTIS DAVIS & CO. 



BOSTON, 

rtA-NUFACTUBERS 



CiNDABD FiMIlY SOAPS. 



^American Peerless," 

"Unequalled Extra," 

and "Cold Dust," 

tHE Leading Soaps in America, 

AND WARRANTED 



FOR SALE BY GROCERS GENERALLY. 

A npatalloD obtslned by (Lis firm Lou been 91 
iireil pialerial, and Ima led to ninn] 
>n.l9, but only eucli ns bear the nnma < 



No more Hard Work at Thonk^lvlivTiiiie 
Cor the Housekeeper. 



ATMORE & SON'S, 

141 Soiith Front Street, 

PHILADET.PHIA. 




THE OLDEST HOUSE IK THE TKADE. 

OUR MINCE-MEAT 






e LiRbrat awsM at tha GeBiannlal, u 
ad by Now England i«oplo eapBr^ally, 

1 Plum Pudding u EDgUili PHin 

■* ai\d profistoi dealers /by nr'n f^ooif, 



JONES & EATON, 

No. -3 Chatham Eo-w, . . . Bosi 

New England t^eutB, 



irgooQi 

i 



DIXON'S^ 

CELEBRATED 

CARBURET of |R0N 

Stove 
Polish. 

SIX MILLION OF CAKES SOLD IN 1878. 

NO SMELL! NO DUST! NEAT! QUICK! 

THE BEST IS THE CHEAPEST. 

SOLD BX DEALERS EVERrWHCRE. ^"ASK FOR IT. 

Par gtOTB-ilealTEi kr |mi m- the genuine DlicoH't Slave F^litk Id 
IffEI-W AWARD. 

Tha Gold Medal of the Paris— 1878— Exposition. 

mi ^ I I 



-■'■ BOSTOM. 



MEDALS 



„t „,OHEST P««" 



= STANDARD -5"^ 
FLAVORIHCEXTHA'^TS. 



JW/ 






